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MAY BE QUEEN
OF LONELY ISLE
IN THE PACIFIC

Miss Emily McCoy Is Descendant
of Bounty Mutineer Who
Settied There.

FATHER S PRESENT RULER

Bhe Came to America Eight Years Ago
to Study Medicine and Nursing to
Help Her People—Anxious to
Return Now and Take
Up Her Work.

Bridgeport, Conn,—Miss Emlily Me
Coy, a graduate nurse Uving here, has
announced to her friends that after
oight years' study and tenderly caring
for strangers in their iliness, she was
guing home to her own people, the
inhabitants of Plteairn inland, far off
in the Paciflo,

Miss Meloy tooks to be twenty-
eight or thirty, though she smilingly
refusen to testify as to (his, has mid-
night black hair, soft ollve-white skin
that suggests punnier sklos than Con«
pecticut’s, kindly hbazel eyes and a
pleasant round face denoting serious
news and Intelligence, 8ho Is large
and competent looking, the kind of
woman that a nerveracked patient
likes to see enter the sickroom. To
Bridgeport she bas been known as a
gquiet, retiring, ministering angel In
times of distress in prominent fami-
Hes.

When her friends Inquired where
bher home was and who her people
were, the romance of the South seas
cama out, though a few of them had
known it all along.

A "Princess Royal."

Miss MeCoy is the daughter of
“King" J. I, MeCoy, president,of tiny
Pltealrn islagd, which Is two and a
half miles long—a lot of land in the
mid-eanstern Pactiic ocean, lttle known
even to mariners becausge of its great
(istance from other land. It lles south
of the Paumotu archipelago and s 300
miles from the nearest member of this
group. It Is seven mliles In elrcum-
ference, of voleanic origin, with shores
riging almost perpendicularly to groves
of cocoanut, plantain, bunana, orange
and breadfruit. In this tropical para-
dise Emily McCoy wa# born, and des
tined, according to local usage, to
become its “gueen,”” Her father and
her grandfather had long ruled as
"kings" the handful of people.

A glamour of ce hangs about
the telapd and ite people from the
fact that it'was orlginally settied in
1790 by the mutineers of the Knglish
ship Bounty, consisting of Fletcher
Chrigtian, the leader of the mutiny,
¢lght Englishmen, six Polynesian men
and twelve Polyneslan women. It was
not until 1808 that tha outside world
heard of the remarkable colony (here,
In 1826 Captain Beeschoy found heore
& colony of £8 people under the patri-

+ wrchad rule of John Adams, the only

Englishman left, who had risen to the
amaergency and trained the growing
genoration in education, religlon and
husbandry. There were male and fo-
male descendants of Adams, Hdwin

~ Young, Matthew MeCoy and Matthow
" Quintal, which names, with those of

George Hunn Nobbs, who later jolned
‘the colony, alone exist today., The
colony has been o lawablding, up
right community since ite diseovery
in 1826, whoen Beechey was astonished
tu find there a race of poople speak-
ing and writing Euoglish, Hving in
Argadian simplicity and devoting them-
nelves to agrieulture, religion and
music, Only four generations have
grown from the founders. Miss McCoy

~ is of the third generation. .

Women Vote There.

"Our people are simple in thelr
Hven" said Minse McCoy, "“Thore are
only 195 souls on the island, and ships
soldom visit us unless they need vege-
tables, and the only ship that we are
sure to seo s the yearly visit ot a Brit-
ish warship, which is not allowed to
caryy women, the i(sland being within
the Jurisdietion of the Hritish high
commissioner of the PaciNe, We have
our own little parllament and are self
vlocted yearly by the voles of both
men and women over eightesn years
of nge. There Is no competition for
public ofiice, aud my tathor and grand-
fathnr have held the ofMce for yeara.

“There bhae never boen a resldent
physician on the island, for there is
little sickness among us, and the peo-
ple know almost nothing of medicine
an it s practiced outside, It was be-
cause of the sulfering of my mothor
before her death that | determived to
go away and study medicine and nurs-
ing that 1 might be of more use 1o
my people. Leaving everything, In-
eluding the young man t6o whom 1 was

home of Robert Louls Btevenson, and
studied in the medical mission thers
for a number of years until | feit thu

L

a doctor, bad onea visited Pitealrn,
The doctor told me to come East to |
Nattle Creek, Mich,, whore he wan go-
Ing, and take & postgradunto course
in nursing thers, This 1 did. 1 was
enjoying myself secing the wondera
of America Everyihing wus strange.
I have stood and looked up at the big
bulldings In Chiengo and New York
and wondered f | wan dreaming, At
home live In little thatehed ones
story housbts, very neat and pretiy,
but without stairs. | never saw stalrs
until I came to America, nnd | am not
quite used to them after elght years.
Wanis to Go Back,

“After gmdusting from Battle Croelt
I came East with & patient and Onoally
to New York and Bridgeport, wherae |
have been pince. But always | have
wanted to get back, Always | have
watched for ships that would suraely
touch ot Plteairn, In thé moantime
my poeople there have gone on much as
they always have, living thelr beautl
ful lives. There i no money in oir-
culation there, none of the erimos of
the big outside world, no Intoxicants,
and though they ralse tobacco no one
smokes. There i no discussion of
suffrage arguments beeause . woman
have always voted. 1 have seldom
hioard from them; it was over a year
the last time that | waited for a letter
from home, and they waited for a ship
o come and get it, One of the few
letters brought me news of the death
of the young man Lo whom | was en-
Eaged, When the Panmma cannl was
opened It promised a short cul to the
Island, with the probabllity that some
ships would land &t my bhome, and 1
determined to go, But recently, when
I hnd made plans, there came a slide
In the canal and 1 have been walting
now for thut to he ¢leared,

“l want to got back and begin car-
Ing for my own. Though 1 am not a
physiciat 1 know enough about medi-
oine to take care of ordinary cases,
and there is no law thers aguinst my
doing It,
dental work except gold fillings."

Misg McCoy hopes to help develop
her isiand. Twenty-eight kinds of
frult are grown there, and she thinks
& canning factory would pay. The
climato is ideal; she never saw snow
until she renched Californin, As wom-
en vote In her fnland there ¥ no roason
‘why o woman shouldn't be president,
and though she says she lsn't goling
after the job, she might not refuse it,
becaush it would enable her Lo be of
more service, She 8 very fond of
music, as are the Tahitlan people,
and she will carry back with her a
plana. The only other musieal instru-
ment on the island I8 an organ, given
to the natives by Quesn Victoria many
YOars ago,

Although the young man to whom
fhe was cng is dead, and there
are more wouien than men on the
island, there are still eligible young
men there, she admitted whon deny-
Ing with merry eyes that she was
golng to take back unyoue with her.
No one 18 allowed to land there and
#ettle from the outeide world, but she
eald she thought that should she take
back a captive he would probably be
adnmitted for the sake of gotting her
back with her medical, dental and
nursiig knowledge.

KNOWS EXACT DAY OF BIRTH

Centenarian of Blackfoot Tribe Prob-
ably Only indian in Country
Who Does,

Browning, Mont.—O-Kop O-Nee, cen-
tenarian of the Blackfoot tribe, Glac-
fer National perk reservation, probas
bLly is the only living Indian who
knowi tho exnct day of fiis birth Most
Indians figure they are “about go old,”
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O-Kop-O-Nee.

figuring so many "moons.” But O-Kop
O-Neo came into this world the day
hin father, a noted chief, passed to the
happy bunting grounds, A priest, who
lived smong the Blackfoot tribe. chis.
©lod a beadstone for the chiel's grave,
and on it be put the date. The date
chisaled on the grave of the Blackfoot
chief snys "May 13, 1815." The ltea
of establishing a national Indian day
for all tribes of Red Men to celebrate

I knew enough to really be of mery. 3 stmultaneously throughout the coun-

ee.
IOIIII! little «Pitealrn

argse the problem of getY

try, was first advocated 20 years ago
by O-Kop-O-Nee, who Is a llnguist, and
has for many yeurs taken a declded in-

Joh Goes Begging.
Marinette, Wis—Hecause the gov-
ernment s unable to got & post
master to serve at Washington Har
bor, near here, the postoffice there
has been discontinued.
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friend in Phifladelphin whoee huasband, ’

1 have done all sorts of |

RAZORBACKS ARE
ALMOST EXTINCT

' Civil War Order Increased Orig-

inal Proves of Wilkd Hogs
in Ozarks.

YIELD TO BETTER STOCK

Generations of Continuous Inbreed.
ing and Foraging for Food Caused
Original Thoroughbreds to Re-
vert to Wild State,

Kansas City, Mo—From 50 to 75
yeurs ago the Ozarks were sparsely
eottled.  People did not ralse hogs,
but let them ralse themsolves, When
the larder was ompty, instead of go
ing to the wellkept pigpen and kil
mg a family pet that was sleok and
fal, they took down the gun and went
forth in the forest to stalk and slay
an anima! with the body of 4 sun
fish and the besd of an anteater,

It I8 thickly covered with bristles,
those along the vertebrae being little
short of spines. In other words, it ia
the razorback hog of the Ozarks,
which, when fully grown and thor
oughly aroused, is abotue as formidable
in o fNght as his prototype, the wild
boar of Russin, He is the descendant
of the few real hogs that were brought
into the country by the earliest set
tlere and turned out to shift for them:
selvos.

A dozen generations of continuous
inbreeding and predatory foraging for
wild food will eause any thoroughbred
hog to revert to what the razorbagk
really is, a wild hog,

The Civil war was the cause of large
accessions to the numbers of razors
backs until, a dozen years later, they
ranged the country In great droves,

Under order No. 11 the farm lands
of the four best counties on the west-
ern border of Missouri wore depopu-
lnted In 15 days, Very few of these
people were able to take their hogs
with thom, As the winter storms of
u couple of months later came down on
them from the north the pigs would
naturally drift ahead of the weather,
until they found themselves in the
timber of the Ozarks, with an abun-
dance of acorns and nuts, their favor-
ite wild food.

Missouri Hogs to Mauntains,

So far as order No. 11 s responsible
for the relapse of Missourl hogs into
Arkansas razorbacks is concerned, 1
freely admit, writes a correspondent of
the Star, that it is largely conjectural
and theoretical; but a dozen years la-
ter, with the advent of the red leg
grasshoppers, came another epoch in
the history of the razorbaoks,

The grasshopper scourge struck the'

Misgouri valley in 1875 and cleaned up
and destroyed all vegetation so com-
pletely that meadows, farms and lawns
all had the appearance of plowed
ground. Very few people who had
hogs had anything for them to eat.
They were therefore forced to ship
avory fat hog to the packess “to save
their llves,” and every stock bog to
districts beyond the country devas
tated by the hoppers.

In the epring of 1876 the aggs left in
the ground by the hoppers the fall he
fore hatched out in numbers sufficient
to ent every sign o! greenness that
showed itaelf up to June. Then they
arose {n clouds that darkened the sun
and departed, In the meantime our
hog territory was proactically without
n hog and there was consequently a
seramble to keep our market going
with hogs for the pﬁekeru. and an even
greater one on the part of the ralser
to restock his place with young ones
to grow into money.

Shippers went to the Ozarks and
soon & stream of razorbacks ppured
into our market; just how many they
bought and paid somebody for, and
how many they “annexed”. 1 never
knew, but for a time they were thick
enough at the yards td make us very
tired of razorbacks,

Razorback Has Seen His Day.

The packers took the old hogs at a
price somewhat below that of good
hogs and we got rid of them all right,
but the piga were so thin and small
that they seemed to melt away
through the cracks in the fences and
under the gates. Every load of them
wis ropresented by claims for short
nge from the count into the yards
When 1 say that fifty fat hogs were a
falr load for one of the 20-foot cars
thon in use and that 1 counted out of
one of the game sized cars 337 rasor
bucks the reader may got an idea of
what they ware to handle, The shipper
had bullt into the car two extra decks
or fNoors, but even then there were
more than six times an muny to the
deck as of ordinary hogs

The Industry did not last long, as
the stock hogs required about three
times as long to wmature, and, of
courge, three times as much feed, and
they would not do at all to restock a
farm, being inferlor in every respect
to what the market domands as a de
sireble hog, and they were soon crowd-
od out by lmportations from territory
that was stooked with good breeds.

The razorback has seen his day, ard
in & faw decades more will become ex-
tinet as the buffalo; ylelding his place
to the Berkshire and Wagee, as the
buffale Was to the Hereford and the
Shorthorn,

Lives Up to His Name.

Tarrytown, N, Y.—Because Earl G,
Forgot lived up to his name and for-
got to hang a loenso on his autlome

bile he had to pay §10 in court,
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SOME FISH DISHES,

Only sinves die of sverwork
Is nelther ¢ruel nor ungrateful
stores the strong though we glve It a
hundredfold and unlike your fnancial
opErations the reveniue Is what bringa
the cupltal, Put your soul into your

Labor
It ro-

work, and jovy and health will be
yourg—~Murtin Tather,

For those who are not able to get
fresh fah,

the canned flukes are oasy
to prepare and very good
eating

Fish Flakes With
con~—NBoil potatoes
salted water until
der;
canned fish flakes, a
fourth of a teasgpoonfwl
of pepper and a beaten
egg. Take up by the
rounding tablespoonful,
ghape lightly and fry in deep fat to
¢ delicate amber color. Roll slices
of bacon into ecylinders, run a tooth-
pick through each to hold it in place
und fry until well cooked. Serve a
bacon roll with each fish ball,

Fish Flakes on Toast—Make a
white sauce by melting tweo table-
spoonfuls of butter and when bub-
bling hot add two tablespoonfuls of
flour, mix well and add a cupful of
milk, a fourth of & teaspoonful of pep-
per and two cupfuls of flakes. Turn
out on buttered toast and serve with
grated hard-cooked egg sprinkled over
the fish,

Fish Flake Salad.—Mix together
three tablespoonfule of olive oil, two
of vinegar, a teaspoonful of grated
onion, o half teagpoonful of paprika,
and pour over two cupfuls of flaked
fish; let stand an hour or two in a
cool place. Turn upon n bed of
crinp lettuce junt before serving. Gar
nish with slices of pickled beets cut
In various forms.

Fish Flakes Mexican Style.—~Sim.
mer together one and a halt cupfuls
of tomatoes, half a green pepper,
chopped, oneé slice of onion, and a
fourth of a teaspoonful of salt. Put
through a sieve and add two cupfuls
of fish flakes, a tablespoonful of but.
ter and heat thoroughly. Serve with
bolled rice.

Fish Casserole.—~Take a large can
of fish flakes or ‘we cupfuls of any
cooked white fish, two small onions,
sllced, two green peppers. shredded,
a fourth of a cupful of melted butter,
two cupfuls of bolled rice, a pint of
tomato pulp, a teaspoonful and a
quarter of salt, a fourth of a' tea-
spoonful of pepper, romhma and bake
for fifty minutes.

——

DIFFERENT EGG DISHES.

Your succosa and

You.

happlness e In

External sonditlons are the accidents

of life, Its outer Lrappings Bishop
Fallows,
At this season of the vear when

2ggs are plentiful no meénu is com-
plete without eggs
served In some form.
This i the time 1o revel
in sponge cakes, angel
foods, omelets and such
iishes, using numbers of
eggs which we hiave de-
nied ourselves during the
scarcity of eggs. The
following dighes may prove suggestive,

Lucanian Eggs.—FPrepare a cupful of
cooked macaroni, a cupful and three-
fourths of white sauce, a half cupful
el grated cheese, threefourths of a
cupful of buttered crumbs and salt, pa-
prika and onlon julee to taste. Hard
cook five eggs in the shell and when
coel cut in eighths. Pwt a layer of
macaroni In a buttered baking dish,
add half of the white sauce, all of the
cheese and a teaspoonful of onlon
juice, and half of the eggs, repeat with
another layer of macaroni, sggs und
white sauce and cover with the but-
tered crumbs. Bake until the crumbs
are brown., To make the white gauce
use three tablegpoonfuls of biutter,
three of flour, & half teaspoonful of
salt, paprike to taste and one and
three-fourths cupfuls of milk: cook
until smooth and thick.

Supper Dish.+A simple and appe
tizlng hot dish (o serve for a supper
dish is prepared by spreading slices of
bread with butter, place in a baking
dish and pour over a pint of milk,
mixed with two beaten oggs, o dash
of salt and red pepper und & halt
& cupful of grated cheese, Oover with
buttered crumbs and bake until firm.

Mexican Scrambled Egge.—Honst a
doren green  peppers, peel, remove
goods and chop, then bail until tonder
n g very Hitle water and scason well
with butter, Beat six eggs, add salt
and the peppers and stir for 4 moment
In hot butter. Herve hot.

il
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SHORTCAKES WE LIKE.

Leéarn to consumé your own smoke,
It you huve misfortupes, pains, dis-
thses, lomsen, keep them to yourself,
Bury them, Those who know you hiave
them, will love and admire you infl-
nitely more for vour muppression, A
Ktout heart and persistent chearfulnons
will be more than n mateh for sl youy
Iroubles. —~Orison Bwett Murden

The best shorteakes are made with

| out sweetening and without eggs. The®

dough should be handiec
as Httle and as lightly as
possible. If made In one
large cake they are split
much easier if they are
patted thin, brushed with
melted butter and an-
other thin layer placed
" on top. When baked
these layers séparate without rough
edges or are not as apt to soak when
the borries are andded, If liked as In-
dividual caltes cut out with a large hin-
cult cutter. These may be prepared
a8 Lthe larger ones were, or split and
spread with butter and berries.

A good recipe for shorteakes is the
following: Take two cupfuls of flour,
one-half teaspoonful of salt, three tea-
spoonfuls of baking powder, three ta-
blespoonfuls of lard and three of but-
ter, a half cupful of cold milk. Mix
and siff the dry ingredients, then with
two knives cut in the lard and butter,
then add the milk and roll out
lightly.

Any fruit mixture mnkes a good fll-
ing. Crush a few strawberries,
enough to make a good layer on top
and between the crusts, then put a
few whole or halved berries for a gar-
nish on top. Serve with whipped
cream,

For a change sometime crush a cup-
ful of berries anfd mix them with a
cupful of cream, sweetened well; put
on a8 usunl and garnish with sliced
herries,

Pineapple Shortcake.—Cut the pine-
apple In small cubes and stew until
tender, with sugar to taste. Cool and
chill om jece. Strain off the julce to
use in pudding sauce, and to the fruit
add whipped cream. Pile between and
on the top of the cakes and garnish
with a candied cherry or cranberry.

Raspberry and Currant Shortcake.—
These may be made of the canned va-
riety, but are not nearly as good as
the fresh, Mix with the berries, if fresh,
a cupful of strained currant juice to a
quart of the bherries, If canned bers
ries are used add a little currant juice
or jelly to give a favor. Garnish with
whipped cream,

PLEASING COMBINATIONS.

The shortest and surest way to live
with honor in the world, le to be In ,
reslity whut we would appentr to be;
all  humuan virtues Ineropse and
sirengihen themsaelves hy the practlee
und experience of them. —8Bocrntes.

There are such lovely colors in the
frufts and vegetgbles which we put
® + upon our tables that

with a little taste and
'I

study of color combina-
tions many artigtic re.
suits may bhe obtained.
We should be as careful
gbout pufting colors that
clagh, to: ‘ther in a dish
of food, as we should in
combinations of colors in
wearing apparel.

A8 the eye Is an important organ
to please in regard to food, it is quite
necessary that we prepare our food
80 thai It appeals to the sight. Same-
ness and monotony are relieved by a
touch of color in the garnish and dull-
noess I8 relieved by contrast in the
courses,

Few cooks ever make the mistake
of serving the same food repeated in
some other form M the meal, for ex-
ample serving tomato soup and toms-
to salnd; this oecurs, however, often-
er than It should,

A beet salad cut In small cubes,
dressed with a bolled or o mayonnaine
dressing that has been tinted with
pink coloring, using some of the bhoet
water or a lttle vegetable eolor, is a
most pleasing and appetizing diah.

A small erescent of lemon and a
spray of parsley makes n most dainty
garnish for a whitetish. For the figh
course at dinner a crescent of potsto
rolled In choppod parsiey furnishes
the bit of vegetable that s alwave
tasty with the fish., Apother way to
use lemon and parsley {8 to ecut o
thin slice, leaving on the oolorful vul-
low peel and in the center of the slice
henp a little finely minced parsiey
Use these slices as & garnish on the
platter with the fish,

WORTH KNOWING

China is sald to b« the only country
besldes America In which the wlligator
can be found.

Sclentists now tell us that it is not
heat that causes supstroie. They lay
the blame to the sun's invisible vialet
FUYR.

When tho war began General de
Castelnay, the French commander, had
oight sons In the army. Ho bas five
left, the others huving been 'killed in
uction

o g i s g o ot

The snowy top of Mount Everest in
India is plainly vieible to the unalded
eye from points 107 miles distant

At a voltage of 75,000 u Hwedlak
hydroelectric company will transmis
160,000 horse powsr u d!uulwe ot 15k
miles,

The production of tungsten ores In
the Vnited States during 1915 broke
all records. It was equivalent to about
2,166 short tons of concentrates, cur
rying 60 per cent of tungsten trioxide,
ﬁ was valued et more than $2,000,.

Net Worthless,

"“1 alwave thought that

leading a worthlesa life.”
“Wasn't he?”

Jinka was

“No: his Hfe was insured for a thow
sand."”
, With money you ean buy alt the

friends you want, but they are never

worth the price
TN

Thera ln r!nngvr that a Httle learn-
Ing will resuit in a swelled head.
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TRI-CITY HARBER COLLEGE

LEARN BARBER TRADE

whare they maks Barbers. Blsoun w
&u.&ﬂ . tllorl:j:tanl't‘r:f‘msumnlng L] g?or-
-lll "l bnul-

and sy pllu. Lsr'on

hauu the west. All

l.nur.nun-)od-. We'p.g e

turn postage on finishing.

THE lel!l'l ﬂ!l 'I’tl 0., 1813 Farnam Stront
Eastman Kedak Co Omau. Neb.

DOO‘I’
MAD:I"& q'nou
Floor on Blook
h & Farnam Sts.,Omaha
.x:ln-c Dental Offbras

a  Ressoninkie priess.
disssunt o all people

:urh.l
Uring Mlth of Omaha

RHEUMATISM

with hl‘uul l. ll the only

mh.l‘\;- llo.‘un:nl lh:mu » i r:mtr:n
¥us  deatro mu sem.
lmriuﬁl.’ oi? write

r ennfni
ull particolam.

Dr. W. W. Bowser, 314 Bee Bldg., Omaha, Neb.
““Townsend's for Sporting Goods®

Whelesale and Retall
Guas, Ammunition, Sportemens’
en, Athletic Goods, TOWNSEND GUMN
LCO 1514 FARNAM snu:x:r onm NER

TE ﬁmwg E
[Mym':.r '“ rwrlh-,
SBOUNDERLAND BROS, OMATA

TAGG BROS.
& MOORHEAD
85/  tno., LIVESTOCK
COMMISSION AGENTS
Unlon Stock Yards Omaha, Neb.
MID WEST ELECTRIC 00
1207 Harney, Oumake, Neb.; 709 Cherry St., Des Molnes, lows
Distributors for the Middla Wast, General Electria
Company, lvuﬁhinn Electrical. Mistz & Welse Fusl
T...,a.;,‘"“.:“ scwD Us n_i'wr"" va OIRIED.

Byers Bros. & Co.

SATISPACTORY SERVICE

LIVE STOCK COMMISSION FIRM
SOUTH OMAHA

Better Try Them With Your Next Business

Hotel Castle

632 So. 16 St., Omaha, Neb.
New, Absolutely fireproof

Rooms with private bath - . $1.50
Rooms with private toilet - -  1.00
Fred A. Castle, Propriefor

VIOLINS

Complete wilh enne
strings at 85, Gi0, M6, llll! up

BOLD ON BASY PAYMENTS
A. HOSPE CO.
1816 Douglas BL,Omahn,Neb

Hail Insurance

We eave you 35,00 on every thousand dollars
of hail insurance glm.-d with us compared with

the rates charged by emstern companien. Losses
Minuﬁumnulﬂum us &
pontal card toduy and name of our

nearest agent and full lnl'umnlon. NATIORAL
HAIL INSURANCE COMPANY, Linceln, Neh.

Electrical Engineers and

Electric Starter Specialists
ALL MAKES

STRAHLE & ANDERSON, Inc.
2057 Famul §L Omaha, Neb.,

Hotel Loyal,0maha

Teake Dodge Street Car From Btations
ABSOLUTELY FIREPROOF

Rates{§ 'S winten: ™
The Hotel With a Repuiation
R. E. BRYANT —Proprietors—0, E. CARNEY

CREAN

Commission and Losses

Send for tags and our special
offer for new customers.

WATERLOO CREAMERY €O,
OMAHA, NEB.

Is a de llvc dlu-uo
~Lhousan have
TROUBLE and don't know I, lf
¥ou want good results
{‘Bu can make no mistake by u.-mq Dr.
llmer's Bwamp-Root, the kildney
remedy, At druggists tn fifty cent and
dollar Bample sige bottle by Par-
cel Post, also pamiphlet telling you about
it Ad-drua Dr Kilmer & Co,, Bingham-
mn. J mlau ten ocents, also

KIDNEY

W. N, U, dmnia. NO. 24-1916,




